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INSTRUCTIONS: 

Put a checkmark (V) on the certification tool if trainee is able to perform the step and answer the question correctly. 
Otherwise, put a cross (x) in the box. 


OBJECTIVES: 

1. Be knowledgeable with product standards, raw materials and processes during opening, operating and closing 
procedures. 

2. Gain the experience in executing the standard operating procedures in the preparation of each product. 

3. To consistently serve Gold standard Pork Sisig. 


I 


PRE-PREPARATION 

T&Us 

1. Prepare the needed Tools and Utensils 

Thawing 

1. Transfer the frozen pork sisig from freezer to chiller. 


OPENING PROCEDURE 

Pork Sisig 

1. Open the pack of thawed pork sisig using the kitchen shears. 

2. Place the thawed pork sisig in food keeper no. 6. 

3. Manually separate the meat slices using a fork, then cover and put it inside the chiller. 

White Onion 

1. Using the kitchen knife and green chopping board, slice both ends of the onion. 

2. Manually remove the outer skin covering of the onion. 

3. Wash and sanitize the peeled onion. Drain the excess dilution. 

4. Cut the onion into half then into quarters. 

5. Place the diced onion in food keeper no. 2 with cover. Store at room temp, or chiller. 

Finger Chili 

1. Slice both ends of the Finger chili. Remove the stalk and the end portion. 

2. Wash and sanitize the finger chili. Drain the excess dillution. 

3. Diagonally slice the finger chili (3-5 mm thickness, length 25-30 mm). 

4. Place the sliced finger chili in food keeper no. 2. Store at room temp, or chiller. 

Coarse Chicharon 

1. Open the pack of coarse chicharon using the kitchen shears. 

2. Empty the content into the food canister (KL2016) then cover. Store at room temp. 

Roasted Chicken Liver 

1. Take out one pack of roasted chicken liver from the freezer. 

2. Open the pack using the kitchen shears. 

3. Transfer 53 grams into a small food canister then cover. 

4. Store the canister inside the chiller. 

5. Put the remaining roasted chicken liver into the food keeper then cover. 

6. Return the food keeper inside the freezer. 
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INSTRUCTIONS: 

Put a checkmark (V) on the certification tool if trainee is able to perform the step and answer the question correctly. 
Otherwise, put a cross (x) in the box. 


OBJECTIVES: 

1. Be knowledgeable with product standards, raw materials and processes during opening, operating and closing 
procedures. 

2. Gain the experience in executing the standard operating procedures in the preparation of each product. 

3. To consistently serve Gold standard Pork Sisig. 


OPERATING PROCEDURE 

Reheat the Sizzling Plate 

1. Turn ON the gas burner and set it to medium flame. 

2. Place the sizzling plate on top of the gas burner. Reheat the sizzling plate for 3 mins. 

Prepare the Sisig and Dressing Mixture 

1. Weigh 95 grams of thawed pork sisig and place it in the 1/9 food pan. 

2. Open 1 sachet of sisig dressing. Pour the dressing into the 1/9 food pan with sisig. 

3. Mix the the mixture using the 2 stainless spoon. 

Re-heat the Sisig 

1. After 3 minutes, remove the sizzling plate from the burner. 

2. Place the sizzling plate on the wooden holder. 

3. Apply 1/4 tespoon of cooking oil on the inner ring of the sizzling plate. 

4. Pour the sisig dressing mixture on the sizzling plate. Mix for 30 seconds. 

5. Sprinkle the sisig with 1.5 grams or 1/2 teaspoon of roasted chicken liver. 

6. Add 8 grams or 1/4 cup of coarse chicharon. 

7. Sprinkle 18 grams or 1/8 cup of diced onion & 4 grams or 1 teaspoon of sliced finger chili. 

Product Assembly (Dine-ln PM) 

1. Move the sisig on the left side of the sizzling plate using the stainless spoon. 

2. Transfer the sizzling plate into the tray. 

3. Place the scooped rice on the right side of the sizzling plate. 

4. Serve the product immediately. Serving temp, is 60 °C /140°F. 

Product Assembly (Dine-ln Solo) 

1. Transfer the reheated round sizzling plate with the sisig dressing mixture into the tray. 

2. Place the scooped rice on the small mocha cream plate. Place the plate on the tray. 

3. Serve the product immediately. Serving temp. Is 60 °C /140°F 

Product Assembly (Take-Out PM) 

1. Transfer the pork sisig with roasted chicken liver into the inner tray and place on the left 
side of paper box 

2. Place the wrapped rice at the right side of the box 

3. Put the finger chili and white onion together in a 2.5oz cup then cover 

4. Get the coarse chicharon in 2.5oz cup 

5. Place the paper box and the two 2.5oz cups inside the take-out bag no. 16 

6. Place disposable spoon, fork and table napkin 
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OBJECTIVES: 

1. Be knowledgeable with product standards, raw materials and processes during opening, operating and closing 
procedures. 

2. Gain the experience in executing the standard operating procedures in the preparation of each product. 

3. To consistently serve Gold standard Pork Sisig. 
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Product Assembly (Take-Out Solo) 


1. Transfer the pork sisig with roasted chicken liver into the paper box no. 3 


2. Putthe finger chili and white onion together in a 2.5oz cup then cover 


3. Get the coarse chicharon in 2.5oz cup 


4. Place the paper box and the two 2.5oz cups inside the take-out bag no. 16 


5. Place disposable spoon, fork and table napkin 


CLOSING PROCEDURE 


1. Discard all leftovered and beyond the holding time products. 


2 . Ensu re that all tools, utensils and equipment are clean, sanitized and air-dried. 

3. Ensure that there are enough stocks on the succeeding days of operations. 











































































